WHITE BREAD 

iMakes 2 loaves) 



1 1 2 cups water 

ft cup milk 

2 tablespoons margarine or butter 
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6 to 6ft cups unsifted flour 
3 tablespoons sugar 
1ft teaspoons salt 

1 package Fleischmann's' 
Active Dry Yeast 

In a large bowl thoroughly mix 2 cups flour, sugar, salt and undissolved Fleischmann's Active Dry Yeast. 

Combine water, milk and margarine in a saucepan. Heat to 120°-130°F. Gradually add to dry ingredients 
and beat 2 minutes at medium speed of electric mixer, scraping bowl occasionally. Add 1 cup tlour. or enough 
flour to make a thick batter. Beat at high speed 2 minutes, scraping bowl occasionally. Stir in enough additional 
flour to make a soft dough. Turn out onto lightly floured board: knead until smooth and elastic, about 8 to 
10 minutes. Place in greased bowl, turning to grease top. Cover: let rise in warm place, free from draft, 
until doubled in bulk, about 1 hour. 

Punch dough down. Turn out onto lightly floured board: divide dough in half. Cover; let rest 15 minutes. 

Shape pieces of dough into loaves. Place in two greased 8ft x 4ft x 2ft-inch loaf pans. Cover; let rise in 

warm place, free from draft, until doubled in bulk, about 1 hour. 

Bake at 400° F atjout 30 minutes, or until done. Remove from pans and place on wire racks to cool. 

To save up to 50% rising time, use FLEISCHMANN'S RapidRise Yeast: Follow Quick mix steps on package back. 

To keep bread fresh, store in resealable 
2-gallon Ziploc Jumbo Storage Bags. 

Foi more easy recipes send SI 50 to Bake-lt- Easy 
Cookbook. PO Box 337 Depl S, Teaneck, NJ 
07666 Allow 4-6 weeks for delivery 
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